Choke WITH FIs 


Thai Fish Cakes 


with cucumber relish 


WAITROSE 


food shops of the John Lewis Partnership 


THAI-STYLE FISH CAKES 
WITH CUCUMBER 
KELISS 


Preparation time: 10 minutes Cooking time: 6 minutes 
Makes 8-10 


These spicy fish cakes are quick to make using 
Waitrose minced white fish, but you can use any 
skinned and boned white fish such as cod, haddock or 
hoki. Mince or process it yourself for a few seconds 
before adding the other ingredients. 


The relish: 

125ml (4fl oz) rice vinegar 

30ml (2tbsp) caster sugar 

15ml (1tbsp) fish sauce 

5cm (2”) piece cucumber, quartered lengthways and 
finely chopped 

1 small carrot, peeled, quartered lengthways and 
finely chopped 

2 shallots, finely diced 

1 fresh red chilli, deseeded and finely chopped 


The fish cakes: 

450g (1lb) minced white fish 

15ml (1tbsp) Bart Spices Red Thai Curry Paste 
4 fresh lime leaves, finely sliced 

55g (20z) green beans, finely sliced 

15ml (1tbsp) fish sauce 

15ml (1tbsp) fresh coriander, finely chopped 

4 fresh red chillies, deseeded and finely chopped 


1. To make the relish, place the vinegar and sugar in a 
small saucepan, heat gently and reduce by half. 
Allow to cool and stir in the remaining ingredients. 

2. Combine all the ingredients for the fish cakes. 
Shape into 8-10 rounds. 

3. Shallow fry gently for 2-3 minutes on each side or 
until golden brown and thoroughly cooked. Drain 
on absorbent paper. _ 

4, Garnish with fresh coriander and serve with the 
cucumber relish. 


SEARISH 


All items subject to availability. 
Some items available in larger branches only. 
Waitrose Limited, Bracknell, Berkshire (4.97) 


